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ABSTRACT : This study was conducted to determine proper amount of media and the effect of fermented sawdust on yield of Grifola
frondosa in bag culture. The yield of Grifola frondosa was 227 g for 2 kg of media compared with 103 g for 1kg, 256 g for 2.5 kg, and
312 g for 3 kg. The greatest yield of Grifola frondosa per mass of media was 114 g/kg media for 2 kg of media. Days to harvest for 2
kg of media was 95 days compared with 93 days for 1kg, 99 days for 2.5kg, and 104 days for 3kg. Addition of fermented oak sawdust
increased yield from 90 to 145 g/kg bag for Hambak cultivar and from 104 to 121 g/kg bag for Yipsaelho cultivar. Culture duration

was shorten 4-7 days by treating fermented oak sawdust.
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Table 1. Cultural characteristics of Grifola frondosa in the bag cultivation by media amounts

Media amounts? Spawn run time

Premordia development

Fruiting body Days to harvest

(k) (days) time (days) development time(days)
1 30 15 23 83
2 39 16 25 95
2.5 42 18 24 99
3 45 20 24 104
2media contents : oak sawdust 75%+corn husk 15%+rice bran 10%
Table 2. Morphological characteristics and productivity of Grifola frondosa in the bag cultivation by media amounts
Fruiting
Media(igw)ountsa Cluster Pileus (gi/%gg)
Diameter(mm) Height(mm) Width(mm) Length(mm) Thickness(mn)
1 75.3 58.6 19.1 22.8 0.30 103.3c
2 111.4 70.6 27.3 29.0 0.34 227.2b
2.5 110.0 66.8 29.0 29.7 0.36 245.5b
3 114.2 74.7 325 32.7 0.30 312.0a

aMedia contents : Oak sawdust 75% + Corn husk 15% + Rice bran 10%
5The values with the same letter are no significantly different according to DMRT at 5% level.
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Fig. 1. Fruit body of Grifola frondosa in bag culture(left : 1kg bag, right : 2kg bag)
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Table 3. Spawn run time and Crop cycle time of Grifola frondosa in the bag cultivation by addition of fermented sawdust

Yipsaelho Hambak

Sawdust contentsa - -
Spawn run time (days) Days to harvest Spawn run time(days) Days to harvest

Oak sawdust 75% 30 78 30 80

Oak sawdust 37.5% +
Fermented oak sawdust 37.5%

Oak sawdust 37.5% + Fermented
broad—-leaved tree sawdust® 37.5%

26 78 24 77

23 78 24 72

aNutrient source : Rice bran 10%, Corn husk 10%
®Oak contents 70%¢

Table 4. Morphological characteristics and productivity of Yipsae1ho cultivar in the bag cultivation by addition of fermented sawdust

Fruiting body

Sawdust contents? Cluster Pileus Yielde
Thickness( (9/1kg bag)
Diameter(mn) Height(mm) Width(mm) Length(mm) )
Oak;gz/zdm 69.9 59.5 25.2 28.1 0.28 103.9°
Oak sawdust 37.5% + .
Fermented oak sawdust 37.5% 85.0 64.9 26.2 26.9 0.30 121.2
Oak sawdust 37.5% + Fermented 81 1 503 249 26.3 0.30 104.3°

broad—-leaved tree sawdust® 37.5%

aNutrient source : Rice bran 10%, Corn husk 10%
®0ak contents 70%(
‘The values with the same letter are no significantly different according to MRT at 5% level.
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Table 5. Morphological characteristics and productivity of Hambak cultivar in the bag cultivation by addition of fermented sawdust

Fruiting body

Sawdust ) Yield®
contents? Cluster Pileus (9/1kg bag)
Diameter(mn) Height(mm) Width(mm) Length(mm) Thickness(mm)
Oak sawdust 75% 78.2 51.7 21.3 24.6 0.31 90.4°
Oak sawdust 37.5% + )
Fermented oak sawdust 37.5% 90.4 58.9 21.7 21.0 0.26 145.2
Oak sawdust 37.5% + Fermented -
broad-leaved tree sawdust® 37.5% 785 66.3 19.3 21.1 0.35 115.5
aNutrient source : Rice bran 10%, Corn husk 10%
®Oak contents 70%(
‘The values with the same letter are no significantly different according to MRT at 5% level.
Table 6. Mycelium growth of Hambak cultivar in test tube column media by addition of fermented sawdust
Media contents(%) Mycelium growth length(mm) after
Oak Fermented
sawdust sawdust Wheat bran 7days 14days 21days 28days
80 0 20 0.5 35.8 72.4 102.6
60 20 20 0.7 42.0 77.3 105.1
40 40 20 0.5 39.0 75.9 107.4
20 60 20 0.5 37.8 79.9 109.5
0 80 20 0.3 33.9 71.0 1071
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